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Dinner & Happy Hour Menu (Fabulous Fridays)

Come enjoy the most del1c10us taste of France, with great service, wonderful atmosphere and an
amazing dinner and cocktail menu straight from France. This is Chef Ghini's favorite menu. Don't forget

to bring your pups to enjoy the patio alongside you,

a la Francaise.. Ooh La La

Happy Hour from 4:00-7:00pm with $3 Drinks & $1 off every glass of winel!l $5 off all Bottles of Wine.

S5 Appetizer Menu, Delicous Dinner will amaze your
France: -

taste buds. You don't want to miss this taste of

$3 drink list: Merlot/Chard Spritzer, Vanilla Citronade, House Made Cinnamon Mojito, Pineapple Spiced
Rum, Filthy Madame, Gin Fizz, Irish Coffee, Ice Bomb, $1 off Every Glass of Wine

$5.00 off every bottle of wine!
Parmesan Basil Bread Chips 4

imported parmesan and basil infusion baked french
baguettes

Mixed Imported Olives 4

imported antipasto style olives

Moules Marinieres or Moules du Jour  5sm 10
lg

our famous east coast mussels in a garlic and

white wine sauce, with angel hair pasta and basil
grilled baguettes, chef's flavor of the week, ask
your server _

Pate Maison 8
our house made pate with cornichons and hot house
tomatoes, on romaine with sliced baguettes

Croque Monsieur (ooh la la) sm51g8

thinly sliced ham, layered with béchamel, gruyere
and

parmesan cheese baked on our box French bread.

served with your choice of greens or potato chips

Herbed Beef & Cheese Melt sm6lig9
fresh roast beef & fine herbs stacked atop pane
crustito, toped with bechamel, baked with creamy
meunster and served with tender baby greens or
potato chips '
Scalloped Potatoes and Baby Greens 7
best scalloped potatoes you'll ever have
Sundried Cranberry Feta Almond

Salad sm 7 lg 10
sundried cranberries, toasted almonds and feta
cheese on baby greens with a citrus vinaigrette

Soupions a L’ail (Calamari) 11
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Soupe a L'oignon 6
french onion soup
Double Cream Brie Feta and Dates 10

doubly creamy French brie, imported feta and dates served
with baby greens & our house vinaigrette

Escargots a la Bourguignonne - 8
Tender escargots & artichoke hearts decadently
swimming in garlicky butter & parmesan

Warm Artichoke & Spinach Parmesan

Dip

garlic loaded and served with sliced baguettes
Sautéed Spinach with Roasted Garlic

& Feta

fresh spinach sautéed with roasted garlic, topped
with feta and garnished with hot house tomatoes
Baby Greens sm4lg6
Tender baby mixed greens served with our home
made house vinaigrette, garnished with hot house
tomatoes

Blackened Ahi Sliders

3 fresh ahi tuna sliders seared with blackened
seasoning, cilantro slaw and wasabi mayonnaise on
delicate brioche

7

9

Espresso Drinks Available

Fall Drink Specials

{Every Friday!!from 4-7pm

$3.00 Drink Specials

Wine Spritzer

Vanilla Citronade

Merlot/Chard Spritzer,Vanilla Citronade, House

Made Cinnamon Mojito, Pineapple Spiced Rum,

Filthy Madame, Gin Fizz, Irish Coffee, Ice Bomb,
 $1 off Every Glass of Wine

20f3
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tender calamari sautéed with red onion, garlic and
white wine, garnished with baby greens
and basil grilled baguettes -
Prosciutto & Parmesan Pasta sm 8 lg
12
imported prosciutto ham sautéed lightly with
champignons de Paris, a touch of cream and
parmesan tossed with chef’s choice of pasta
Mushroom Basil Shrimp Pasta sm38lg
12
tiger shrimp sautéed with fresh spinach &
champignons de paris, garlic & basil tossed with
chef’s choice of pasta

Hot House Tomato & Basil Pasta sm7lg
11

fresh hot house tomatoes and basil simmered

slowly with a hint of garlic and parmesan

tossed with chef’s choice of pasta

Soup Du Jour _

chef's creation of our ever changing seasonal

products

Single Serving Strawberry Shortcake 4
fresh Strawberries, home made coulis, whipped

cream and chocolate

Dessert Du Jour - don't forget the
Coffee

An assortment of decadent confections to choose
from, made from La Baguette Bakery

&

irools Says:

AnnesMarie Enge
Apri20, 2010 at 8:10 PM

Jim et moi passerons ce soir :)

%

Lalro, Says:
Jul 29, 2041 ar 12522 PM

| have been waiting for this for a long time! I'll be
over tonight with my girlfriends for ladies night!

B
Oc

%

LLes Says:
012 at 10:42 AN

53

On a five star scale Ghini's rates at least a six!
The food is imaginative and delicious. Soups are
a particular favorite of mine. Portions are

10/15/12 4:34 PM



Dinner & Happy Hour Menu (Fabulous Fridays) » Ghinis Fren... http://ghiniscafe.com/page.cfm/menus/friday-night-happy-hour

adequate to generous - a half sandwich is enough

for two meals. The servers are friendly and
polite, quick to recognize regulars plus they never rush you regardless of the waiting customers.
Friday evenings are exceptional.

30f3 10/15/12 4:34 PM
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Welicome to Apple Sauce; inc./ ApplelLLINOIS L.L..C:

hicken Saafood Pastas & Bowls REALBmgers Sandwwhes U550 Desserts

CRUNCHY ONIC

Thick-cut rings coated 1n bread crumbsand goldenfried, - $5.

DY NAMITE sHRIMP

Plump; succulent shrimp coated in enispy panko bread ciimbs and fried,
a spicy sauce, $6.79

CHILECHEESE NACHOS
Ciisp corn tortilla:chips covered with spicy chili, quieso cheese. souf ¢t
pico de gallo and jalapenos. $8.69

: LA TOWERS
Sitloin steak topped with onions, pxco de gallo; peppers; and cheese Rol
APPETIZER SAMPL ER tortilla and served with salsa; $8.99
_Must have Mozzarella Sticks, our famous Spinach & Artichioke Dip, delicious Cheese

Quesaditia Grande (contains bacon), and Boneless Buifalo Wines. $11,49 U IBLANCO
Creamy white spicy-queso blended with fresh tomadtoes, red onjon;¢ilani
BUFPALO CHIC V] . poblanos. Served with warm tortilla chips. $5.79 Queso blanco with 1

Tossed i your choice of classic; hot; honey BBQ, Southern BBQ, or sweet & spicy S
sauce, $8.29 ¢ WONTON TACOS
Zesty pulled pork stuffed incrispy wonton shells and topped with crunc,
BONELESS CHIC WINGS with cilantro. $6.29
Lightly breaded boneless-chicken with your-choice of classic; hot, honey BBQ, Southern .
BBO. ot sweet & spicy satice. $8.29 S CHICKEN WONTON TACOS
; Zesty grilled chicken is chopped and stuffed in crispy wonton shells ant
SPINACH & ARTICHORE DIP cinchy Asian slaw with ¢ilaniro. $6,29
A warm grock of creamy spiach, tender artichokes, and melted Asiago and Parimesan
chiseses, with salsa and tortilla‘chips for dippinig; $7.69

CH SURGER SLIDERS
Three juiycy bureers topped with-American cheese, grilled onions and signature-burger
sauce oi foasted mini buns. Served with tries. $7.99 Add Applewood snicked bacon
foran extra $:50

e
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CHICKEN QL ADILLA GRANDE Womtan Tacos
Grilled chipotle chicken, melted cheese, crisp bacon, freshily made pico de galloand a -
hisit of chipotle pepper = all tucked inside two large flolir tortillas and ready (o wow your
taste buds: $8.79
Cheese Quosadilla Grande* (withoutchicken, contains bacon) . $7.49

CHIPS & 8

ALSA $3.49

{Back 1o Top]

’\/EOLZ ARELLA STICKS

Served witha tasty marinara‘sauce, this golden fried favorite is simip

DYNAMITE SHRIMP
Plump, succiilent shrimp ¢oated in crispy panko bread crumbs and fried
a spicy sauce:

BURGER SLIDERS

Juicy burgers and topped with American cheese, grilled onions and sig
salice on a toasted bun:

STEAK QUESADU LA TOWERS
Sirloin steak topped with onions, pico de gallo; peppers, and cheese:
grilled tortilla andserved with salsa.

SPINACH & ARUVICHOKEDIP
Creamy spinach; fender artichokes and melted Asiago & Parmesan ch
warm with salsa and tortilla chips.

Pick 3 trio-sized items for only $11.99

WONTONTACOS - Festy pulled pork or grilied chicken
In‘crispy wonton shells and topped with crunchy Asianslaw with cilantro,

SPICY QUESO BLANCO
Creamy. white spicy queso blended with fresh tomatoes, red onion; cilantro and roasted
poblanos. Served with warm tortilla chips.

BONE] CHICH WINGS

Breaded chicken and tossed in classic; hot. or Honey BBQ satice:

BUFFALO CHICKEN WINGS
Enjoy-any of these traditional, old-school wings tossed in your choice of classic; hot;or
Honey BBO saticx

GRILLED CHICKEN (,AH&AR Grilled matinated chicken breast atop a bied of greens thh homeniade
SATATY and Mexi-ranch dressing. Crinchy fortilla stiips; cheese, suacanmole ar

Juicy grilled chicken breastatop a bed of too! Half size $7.59 Regular $9.29

crisp romaine lettuice tossed in our ew
 Garlic Caesar dressing. Topped with challab
* croutons and shaved Parmesan cheese. Half %M ASTANCRUNCH SALAD :
Size $7.59 Regular $9.29 Grilled chicken breast served over ¢runchy'salad greens; roasted red pe

o s : e sugar snap peas and refreshing cucumbers. Featutes our rangy Asian
SR SHEIMPIN SPINACH topped with sliced almonds and cilantc. $8.99
SALAD !
Tender spinach, crisp bacon, roasted red HEW PARADISE CHICKEN SALAD
i S i pepp ers', red onlons: foasted alinonds and ot Island blend ‘of pineapple; mandarin oranges; fresh-apple chiinks; pico
{ i bacon vinaigreite - all topped with succulent shrimp. Half Size $7.99" Regular ctigp greens. Topped with'slices of blackened erilled chicken and serv
k. : $9.99 balsamic vinaigrette. $8.99
10/15/12 4:47 PM
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ORIENTAL CHICKEN SALAD
Fresh Asian greens tossed in a tasty Oriental vinaigrette and topped with crispy noodles,
toasted almonds and crispy, golden fried chicken teriders. Half Size $7.59 Regular
$9.29 Oriental Grilted
Chicken Satad Half-Size $7.59 Regilar $9.29

CALIFORNIA SHRIMP SALAD

Succulent grilled shrimp, avocado, erispy bacot; black olives, hard-boiled eggs and grape

tomatoes all on Bibb lettuce: Tossed witha creany avocado dressing for a great finish.
Half Size $7.99 Regular $9.99

FRIED CHICKEN SALAD
Juicy, crispy chicken, Jack-cheddar cheese, tomatoes and eggs rest on fresh salad greens.
Served with'Dijori honey mustard dressing, Half Size $7:59 Regular
$9.29

[Boik 33 Top

THE JUICIEST CUTS IN THE NEIGHBORHOOD,

Portobielfo's: Asiago Peppercorii, and Bourbon) incliide seusonal yegeélaple and your clicice of garlic

Allstéal

ed potaloes oitbiked potaly;

| 9 oz Howso S,

CLASSIC CUTS Top Off Your Steak
G oz House Siloin
A neighborhood classie i its own right. Our classic
steaklhiose 'cut; savory 10 the last bite. $12.99

Shiimp '™N Parmesan
A winning combination. $1.99

7 67 House Siloi Gartlie & Mushroons
f92: HIBUse SIHOIM Sautéed with a kick. $1.29

A petite version of our classic sirloin. . $9.99

%12 oz New York Strip . Greilied Onions
Kriown for iis high quality and tremendous flavor, our Grilted to-perfectionevery time. $:99
New York Stiip is a juicy USDA Selecrcut, $15.99 ‘ :

1hoy; Paitione of

Agglebee's® Signature Steaks with our juicy 7 9z, House Sirloin:
“Sreak & Grilled or Fried Shimp $14.99 “Steal

BBQ Chicken '$14.99 - *Sleak & Ritlets $14.9

Bourbon Street Steak
A juicy; tender steak jazzed up with Cajun spices and served with satitéed onjons & mushrooms and
potatoes. $13.99

“Shrinp N Parmesan Sidoin
1t's ot surf 'n chieesy turf. Succulent grilled shrimp:and rich Ttalian cheeses atop ourjuicy 9 oz. House
Sitloin. $14.99

*Sieak & Portobelio’y
Juicy, flame-grilled 4 oz sirloin steak topped with sliced, sautéed Portobello mushrooms and a savory
brown sauce. Paired with steamed herb potatoes and seasonal vegetables. $9.99

L

Hesl *Asiago Peppercom Stedk
Our classic 7 oz. sitloin, grilled and topped with cracked peppercorns and melted Asiago cheese. Served
with steamed herb potatoes and séagonal vegetables. $10,79

*All steaks include seasonal vegetables and your choice of garlic mashed potatoes or baked potato

[Back {8 Top]
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5 i Faj
shoice of grilled Steak, jujey chicken; ora combu Hi bo

like the Southwestsun: Served with Southwesiric
oureream; pico de galls; caramelized dnions, greeh pey

Jack-cheddarcheese. *Steak, Chickenor Combo $1

Szgzlzzz,y
| Steak s

APPLEBEES RIBLETS
A hearty portion of our world-famous Riblets basted with your choice of sauce. Served with fries and cole
slaw. $10,99 s
Siialler portioned basketserved with fries. $8.99

DOUBLE-GLAZED BARY BACK RIBS
ATl vack seasoned and slowscooked to flavorful and tender perfection with your choice of sauce: With fries
and cole slaw these babies are something else. $16.48
{Back t» Top]

. CHICKEN TENDERS P

VLT E P £3 %

L) Tender, juicy, breaded and downright delicios

mustard makes it even better. Served with fri¢
$9.69 Smialler portioned basket served wit

GARDIC HERB CHICK]
Seasoried. grilled chicken breast served ina g¢
Paired with steamed herb potatoes and seasc

$9.29

W Grilled Diion Chicken & Portobe

Marinated chicken breast grilled and topped

peppers;-onions, Portobello niushrooms, Dijot

cheddar cheese. Served with steamed herb
seasonal vegetables. $9.49

MARGHER
A tender grilled chicken breast with a tangy balsamic glaze layered with melted inozzarella and Pariesan, and
topped-with fresh bruschetta. Served with garlic mashed potatoes and scasonal vegetables. $10:29

HFIESTA LIME CHICKEN®
A little zest, a litle Southwest. Grilled ‘chicken done festa-style with a zesty lime sauce. Then we {op it with
Jack-cheddar and Mexi-rarich; and serve it up with erisp tortilla strips; seasoned rice and fresh pico.de gallo.

$10.29
{Back i Thp]
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GARLIC HERD SALMO
Grilled salmon topped with garlic herb butter
ajmond rice pilafand seasonal vegetable

CATUNLIMETILAPA G

A grilled Cajun-seasoned tilapia fillet topped
and black bean & corn salsa. Served onabed
aside of seasonal vegetables: $€

DOUBLE CRUNCH SHRI

o A heaping platter of succulent shrinip coated v

HANDBATTERED FINE TiPs bréaded crumbs and fried to péifection. Serve

Cold-water whitefish fillets, harid-dipped in 4 light battér and golden fried, Served with fries, cole staw and tartar slaw and cocktail sauce. $10.¢
sauce. $9.99

NEW GRILLED SHRIMP & ISLAND RICE

Seasoried, grilled shrimp skewers on citrus island rice with pineapple. Served with seasonal vegetables. $10.79

{Baick 1o Top)

v L SPICY SHRIMP DIAVOLD
A spicy tomato-basil Diavolo sance with chili-seasoned shrimp tossed with diced vegetables. Served over a warm
bed of whole wheat penne pasta and topped with shredded Parmesan. $9.99

THR SECHICKENT
Mozzarells; provolone and Parmesan cheeses top off a rich mix of penne pasta; grilled chicken; bruschetta, fresh
basil and Alfredo satice. Served with toasted side bread. $10,79

CRISPY ORANGE CHICKEN
Breaded chicken covered in a spicy-sweet orange glaze and served over alinond rice pilaf and a tasty mix.of SHRIMP FETTUCCING ALERET

‘mushrooms, broceoli, red peppers, sugar snap peas and shredded carrots. Topped with toasted almonds and crispy &
noodles. $11.29 Plump; juicy shrinip rest on a bed.of pastaic

brogeoli; creamy garlic Alfredo sauce; and shr
Seived with toasted side bread. $1

Youir choice of juicy grilled or blackened chi:

bed of fettuceini tossed with fresh broceoli and

sauce: Topped with Parmesan, and served w
bread: $10,99

{Back o Topt!

FIRE
Piled with pepper-Jack cheese and slices of ¥
smoked bacon and served ol a toasted bun wit
spread, fettuce ; tomato, pickles and onic

11

STEAKHOUSE BURGER W/A,
SAUCE
JTHW JAL NOBURGER This biirger is topped with cracked peppercc
This burger is topped with pepper:Jack cheese; candied jalapencs, chipotle blend of Seasonings and A, 1.7 Steak Sauce |

fhayo; and served on a foasted bun, $8.29 onion strings, melted Jack cheese and mayo ¢
Served with lettnce, tomato, and onio)

4B COWBOY BURGER N CHEDDAR
Topped with ciispy onion strings, melted white cheddar cheese, and SRR

Applewood snioked bacon; Served ona toasted bun with Southern BBQ
sice; lettuce, tomato, onion; and pickles; $8:59

Cheddar chieese and erispy Applewood smok
our thick “nihearty-burger on A toasied bakery
fettiice; tonato; pickles-and:onion. $8,29

. . Lol PHILLY BURGER Chessaburgsr. $7.49 Hambiirge
This burger is piled high with grilled onions, sautéed peppers & mushicoms, and smothered in creamy cheese
sauce and aged white chieddar, Served ona tasted hoagie roll. $8.29

LESADILLA BURG

T

50f 8 10/15/12 4:47 PM
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kA”jLﬁcy bufger with our sigriatuie Mexi-ranch
de:gallo and shredded lettiice. Served inan
pepper-Jack and cheddar giiesadilla (contain:

All burgers, sliders, and Sandwwhes (except Italian Chicken & Portobello) include fries. Add chili & cheese to your fries for §
onion rings for $.99

Olir biirgers are eight ounces of 100% USDA-inspected Ground Beef. Each burger is grilled to medium-well and garnished with shredded |ettiice, tomato and onion with pickles ¢
on'a toasted sesame seed bun. Mayo available upon requast,
Substitute 2 100% ground turkey burger on any burger.

{Back to Top}

FRENCH DIP SLIDERS

Thiee toasted mini buns piled with thinly sliced roast beef with Swiss Cheese. Dip, dunk and drench ‘e with i

LADERS
Thiee juicy birgers topped with American cheese, grilled onions and signatiire burger savice on toasted mini bu
Applewood smoked bacon foran extra $:50

/ § B0 PULLED POR 1BERS
. Three toasted mini buns stuffed with smioked pulled pork tossed in a tangy spicy Seuthern BBQ sauce and sery
chips. $7.99

[Back 15 Top]

GRILLED SHRIMP & ISLAND RICE :
Seasoned, grilled shrimp skewers on citrus island rice with pineapple. Served with seasonal vegetables. $10.79

488 SpICY SHRIMP DIAVOLO
A spicy tomato-basil Diavolo sauce with chili-seasoned shrimp tossed with diced vegetables. served over a warm bead of whole wheat penne pas
with shredded Parmesan: $10.79

60f 8 10/15/12 4:47 PM
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NEW ASIAGO PEPPERCORN STEAK
Our'classic 7 0z; sirloin, grilled and topped:with cracked peppercorns and melted Asiago cheese, Served with steamed herb potatoes and season
$10.79

:  GRILLED DLION CHICKEN & PORTOBELLO’S
Marinated chicken breast grilled and topped with roasted red peppers, oniens, Portobello mushrooms; Dijon sauce;-and aged cheddar chees:

steamed herb potatoes and seasonal vegetables. $10.79
TBack to Top]

ITALIAN CHICKEN AND PORTOBELL(
Grilled, marinated chicken breast {oppe
Portobello mushrooms, a slice of tomat

marinara sauce. Served on'a wheatbun ¢
fruit. $7.99

ORIENTAL CHICKEN ROL.

Golden fried chicken: crisp Asian greens

tossed in‘our Oriental teriyaki sauce and
large flour tortilla. $7.99

CHICKEN FAJITA ROLLUI

Smokey. chipotle chicken:rolled ina flot

melted Monterey Jack and cheddar chee

lettuce and pico de gallo: Served with-Mes
sauce $7.99

*KNIFE & FORK GRILLED SIRLOIN

A grilled hoagie covered in sizzling slices
sitloin steak, heaps of sautéed onions, sl
lettuce and:creamy balsamic mayo topr
cheddar cheese. Served with au jus for ¢

; KNIFE & FORK CHICKEN CORDON BLI
‘ ; APPLEBEE SO REUBEN __ Grilled chicken topped with shaved Virgin
The deli classic with thin-sliced corn beef brisket pilled high and topped with sauerkraut and RUSSIaN - ¢ uise chaase. crearny white cheese sau

dressing between slices of melted Swiss cheese on rye with pickles. $8.99 bread crumbs, stacked on a grilled ho

HAND-BATTERED FISH SANDWICH
Qurhand-battered fish fillet, ‘golden fried and placed on a toasted bakery bunwith tartar sauce and
lettuce, $6.99

CALIFORNIA TURKEY CLUB
Slices of roasted turkey piled high on toasted bread and topped with Jack cheese, lettuce, sliced
tomatoes, Applewood smoked bacon and creamy avocado-ranch. $8.29.

{Back tu Top]

18ack to Tep]

TRIPLE CHOCOLATE MELTDOWN® MAPL R BLONDIE

This rich and magnificently moist chocolate cake is topped with both datk and Say hiello (6 the eighth wonder of the world! Your blondie is baked with pec:
white ¢hocolate. Its fudge-filled center will erupt upon first bite, richly rolling into with a:scoop of ice cream and chopped walnuts. Served warm and covered at
vanilla ice cream and hot chocolate Tudge. $5.49 arich, sizzling maple butter sauce. And you thought the Pyramids were breal

7of 8 : 10/15/12 4:47 PM
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DESSERT SHOOTERS - $1.99 each

HOCOLATE MOL

Decadent OREO® chunks, chocolate
molisse, hot fudge and whipped cream
make this a rich and creamy treat;
HOT FUDGE SUNDAE
Delicious hot fudge:drizzled over vanilla ice
. crean, topped with whipped cream
and:a maraschino cherry, Every day should be sundae.
STRAWBERRY € &7
(lassic cheesecake, graham cracker crumbs,
strawberry sauce and whipped creéani miake this one to savor.

CHOCOLATE CHIP COOKIE SUNDAE
A stundae we built for the whole table! We take a huge, warm chiocolate chunk cookie, top it with vanilla ice créam, cover it all in ot mocha fudge, OREO® co
add whipped cream. You don't get any more decadent

L RIB BROWNIE

Stpgr irioist with hunks of dark chocolate, nuts-and hotfudge, Served with two scoops of vanilla ice ¢

©OREQ is a registered trademark of Kraft Foods Holdings, Inc.; used under license.
*NOTICE: Consuming raw or undercooked beef, poulty, lamb, pork; seafood, shellfish, eggs or milk may increase your risk of food borneiliness
you have certain medical conditions. Thoroughly cooking such foods reduces the risk of food borne illness. ltems marked with an ™ may be cool
except burger/burger patties. Consult your physician or public health official for further information.

7o our guests with allergies: Please note that though.we try, we cannotensure ourfoods will be free
from the ingredients that cause your allergic reactions: Please order with caution,

Applebee's bignatures
(Bagk 1 Tupl

*Menu pricing:may-vary slightly by location®
Copyright 2004, Apple Sauce Inc./ ApplelLLINOIS

e
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7.99
7.99

Blue Cheese & Bacon Burger

j‘,«Axxshroom & Spinach Turkey Burger

£
\\

7.49
6.99

Angus Beef & Cheese Burger

Fire Roasted Veggie Burger with Romesco Sauce

ga}nished with Red Leaf Lettice, Roma Tomato & Red Onion on a Cracked Oat Wheat Bun

You may substitute a Beef, Turkey or Veggie Patty on any.of our burgers

all burgers are served with frerich fries; sweet potato fries, chips or fresh fruit = your choice -

*add bacon or half an avocado 1.00 ¢ add cheddar, swiss or monterey jack .60

G e e

SUE

G e

Rustica Chicken

Sliced Grilled Chicken Breast with Roasted
Tomatoes; Red Onions, Black Olive Tapenade,
Spring Mix Lettuce, Basil Pinenut Pesto &
Vinaigrette Served Open-faced on Ciabatta Bread

Roast Beef with Swiss Cheese

Lean Roast Beef with Swiss Cheese, Roasted
Tormato Pesto, Red Leaf Lettuce & Roma
Tomato on Teasted Garlic Clabatta Bread

Grilled Chicken with Bacon & Swiss Cheese
Grilled: Chicken Breast with Bacon & Swiss Cheese,
Red Leaf Lettlice; Roma Tomato & Red Onion ona

{: ted Oat Wheat Bun

Classic Turkey Club 6.99
Triple Decker Turkey Sandwich with lceberg Lettuce,
Bacon, Monterey Jack Cheese & Roma Tomato

on Toasted European Wheatberry Bread with

Mayonnalse & Creamy Parmesan 'Dressing

erb sandwiches

7.99 & Creamy Chicken Salad

e Rk

= Exceptional signature item

=

s cs

.99
Diced Grilled Chicken, Basil & Celery, Gamished with
Glazed Pecans, Red Leaf Lettuce & Roma Tomato

o Ciabatta Bread

Veggie with Hummus & Roasted Tomatoes
Fresh Leaf Spinach, Pickled Carrots & Onions,
Roasted - Tormatoes, Hummus:& Fennel with
Creamy Parmesan Dressing on Ciabatta Bread

é“ Bacon, Lettuce & Roma Tomalo

Classic BLT with Thick-Bacon on European
Wheatberry Bread with Mayonnaise

Roasted Turkey with Swiss Cheese
Turkey, Swiss Cheese, lceberg Lettuce
& Roma Tomato on European
Whieatberry Bread with Mayonnaise

Tuna Salad 5.99
Tuna Salad with Basil & Celery, lceberg Lettiice & Roma
Torriato on European Wheatberry Bread with Mayonnaise

all sandwiches are served with french fries, sweet potato fries, chips or fresh friit ~ your choice

add bacon or half an avocado 1.00
add cheddar, swiss or monterey jack .60

© = Exceptional signature item

ril

Mediterranean Salmon

Grilled Filet of Salmon on a Bed of French Green
Beans Topped with Spicy Lemon Parsley Satice &
Roasted Artichoke Hearts, served with Charlie Bello
Toasted Garlic Bread

10.99

Herb & Spice Roasted Half Chicken
Oven Roasted Half Chicken with Spices & Herbs
in its own juices with Garlic Mashed Potatoes

gﬂne Vegetable
panish Chicken Romesco

Grilled Chicken Breast Topped with Rosemnary Garlic
Butter & Spanish-style Romesco Saiice, a Flavorful
Blend of Roasted Peppers & Smioked Almonds, paired
with Garlic Mashed Potatoes & Sauteed Spinach

7.99

- Roasted Vegetable Tart & Spring Mix Side Salad

led & roasted entrées

Southwestern Chicken Breast ,

Grilled Chicken Breast with Black Bean Sauce,

Fresh Guacamole, Roasted Tomatoes, Melted
Monterey Jack Cheese & Spicy. Southwest Habanero
Sauce with Crispy Tortilla Chips & Cilantro Sprigs

7:49
A Made from Scratch Pastry Shell Filled with Roasted
Attichoke Hearts, Tomatoes, Spinach & Goat Cheese

with Basil Pinenut Pesto Satice & Spring Mix Side Salad

Grilled Chicken Breast & Vegetable
Grilled Chicken Breast Drizzled with Basil Pinenut
Pesto Salice & Ornie Vegetable

749

¥

= Exceptional signature item




P

Crisp Romaine & Sprinig Mix Lettuce Topped with
Fresh Shrimp & Avocade, Spicy Chipotls Salsa,
Crumbled Bacon, Jicamia & Grape Toratoes with
Horey Mustard Dressing

Gyilled Chiclken Caesar 8,79
Fresh Romaine Lettuce, Sliced Giilled Chicléen

Dinzzled with Basih Pinenut Pesto &

Homemade Croutons with Caesar Dressing

aiy

@ Signature Triple Dell 8.39
Creamy Chicken Salad, Tuna Salad & Pasia Pesto
on aBed of Romaine & Spring M with

Lettuce with
Pinenuts, Kalamata Olives, Grape Tomatoes &
Glazed Pecans with Crearmy Parmesan Dress

Grilled Chicken 7.99
Fresh Rormaing & Spring Mix Lethuce with

sliced Grilled Chicken, Grape Tomatoss,
uiazer.ﬁ Pérans, Crurabied Bacon & HDme‘?’%Aw

utons with Creamy

Crilled Chicken & Pasia |

Gra led Chicken & Pasta Pesto or 2 Bed of 1
fiaing & Spring Mix Letiuce wsth “;mﬁu&

"‘%z\f@f & Grape Tomatoes with Vir

& Smoked Turiey Cobhb
Fresh Bomaine, leeb g & ngring; Mix Lettuce
with half an Av
Crumbled Blue €
Croutons with \/ma

g ¥

@ = Bxceptional signature item

Seasonal Fresh Fruit & Toasted Pistachios

with a Natural Vanilla Yegurt & (‘\
Homemadle Carrot & Rajsin Muthn L
Veggie Chef 749

Ramalne & Spring Mix Letiuce with half an Avocads,
Toasted Pistachios, Fennel, Grape Tomatoes,
Jicama, Homemade Croutons, Piekied Carols &

Oniors with Creamty Parmiesy Drmq

Classic Gresk 659
Fresh Romaine &iceberg Leltuse wih O Crumbled Feta

nata Olives, Grape Tomatoes, Cucumbers,
Humemads Croutons, Pickded Carrots & Red Onions
with Zesty Lemon Olive Off Dressing

Spinach & Wf’me Pasta 545
Fresh Spinach with Perrie Pasta, Red New ?f;ﬂ‘:} toes,
Diced Celery & € mcff Roasted 7o alamata
Dlives, Crumbled Bacon & Homemade Croutons

yith Lemon Olive Ol Dressing

Nt

Caesar
b Romaine Leth
Croutons & Freshly

Hcmey ML stard: Pamf Caesan
Zesty Lemon Glive Ol Blue Cheese,
aretie, Creamy Parmesan

add shiced grilled chicken  2.49

A chieese (excluding the dassic greek)

%5 Hamemade ng&iarian Black Bean
12 vz bowl - Black Beans Slowly Cooled & infused
with R o Tomatoes & Smoked Chiles, Gamished
with Crispy Torilla Chips, Cllantio & Sour Cream

Homemads Chicken 3.89
12 vz, bowi - Roasted Chicken, Tiny Pearl Pasta
fes o5

€- Exceptional signature ftem

/rfect pastas

€ Pasta Capri 9.79
Linguine Pasta with Shrimp & Sauteed Spinach
with Creamy Roasted Tomato Sauce

Grilled Chicken Breast & Side of Linguine 849
Grilled Chicken Breast Drizzled with Basil Pirienut Pesto,
a Side of Linguirie & Choice of Sauce

Linguine & Cup of Soup or Side Salad 7:69
Bowl of Linguine & Choice of Satice with a

Caesar or Spring Mix Side Salad or Cup of Soup

& a Slice of Toasted. Garlic Bread

Homemade Creamy New Potato 3.89
12 oz bow! - Fresh Hearty Chunks of New Potatoes, Diced
Carrots, Onionis & Celery ina Rich, Creamy Base, Topped
with Green Onions, Crumbled Bacon & Cheddar Chesse

# Homemade Southwest Chili 3.89

12 oz bowi - A Masterpiecel Ground Turkey, Fresh
Roma Tomatoes, Onions, Kidney Bearis, Roasted Com.
Serrano Chilis, Topped with Cheddar Chesse & Onion

'é' Pasta Amore
Penne Pasta Inflised with Roasted Artichoke
Hearts, Black Olive Tapenade, Roasted Tomatoes
& Garlic Drizzled with Basil Pinenut Pesto

Pasta Marinara
Penne Pasta, Sauteed Spinach & Mushrooms
with Marinara Sauce

Pastd Bolognese
Penne Pasta, Sauteed Spinach & Mushrooms
with Turkey Bologniese Salice

Homemade Sauces: Creamy Four Cheese, Marinara, Turkey Bolognese, Basil Pinenut Pesto & Creamy Roasted Tomato
add shrimp 3.60 s add sliced grilled chicken 2,49
all of our pastas are topped with freshly grated parmesan cheese é' = Exceptional sighature item




Calamari &

With marinara sauce or our spicy
Ttalian pepper and lemon butter sauce
Small 7.7/ Regular 9.7

Cozze in Bianco @
Steamed musselsin white wine; basil,
lemion butter -Small 9/ Regular 1.9

Mozzarella Marinara &

Hind-breaded and lightly fried
Small-7/:Regular 9,5

Bruschette**

With the Chef’s fresh toppings of the day 8.5
Shrimp: Scampi

Garlie, white wing and lemon butter 10.7
Zucchini Fritte

Lightly battered and fried, with roasted
garlic aiol ‘Small 6.5/ Regular 9

Crab Cakes
Two cakes made with jumbo lump crabmeat,
with our roasted red bell pepper sauce 10.7

Caprese Salad**

Liayers of mozzarella aid tomato topped
with fresh basil and served with homemade
pestodip 7

Antipasti Plate

Qur Calamiri; Bruschette™ and
Mozzarella Marinara 11.7

WOOD-FIRED FLATEREADS
Served ot from owr wood-burning oven, our crispy

farbreads are perfect for sharing.

Bacon & Caramelized Onion
Slow-cooked caramelized onions, ¢rispy
bacon and mozzarella 7

Spinach & Goat Cheese

Sautéed spinach and creamy goat cheese 7

CUCINACASUAL

Casual Dining, ltalian Style

Add i:cup of orir hormenmade soup o7 a side salad for 2.5.
Salads may be madewith our light balsamic dressing.
SOUPS R SALADS

Homemade Soups &

Soup of the Day, Minestrone or Mama Mandola’s
Sicilian Chicken Soup ‘Cup 4 / Bowl 6

Side Salads
House; Talian or Caesar 5
Add ;5 for crumbled blue cheese

Soup & Salad

A cupof pur homemade Mitigstrone soup served

with 4 side Ttalian salad with light balsimic dressing 8

Carrabba's Caesar Salad
Wood:grilled chicken or shrimp
inourown caesar dressing 11.57713:2

Italian Cobb Salad

Wood-grilled chicken, bicon; tomatogs, ¢5g
and:blue cheese in vindigrette 11.5

Substitute shrimp 2 /sitloin® 2.5 / salmon® 3.5

Tuscah Strawberry Salad (Seasonal)
Romaine and mixed greefis; fresh strawberries,
toasted pihe nuts, red onion, grape tomatoes and
criimbled blue cheese tossed in our strawberry
Vinaigrette 10

With chicken 37/ With salmon® 6.5

With shrimp & 7/ With sitloin® 5.5

M

Served with yoir choice of our hoisemade chips or

tomato cucumbersalad: Prefer the v;[giemble of the day
1.

oF garlic mashed povaroes instead? A

Caprese**

Whole milk mozzarélla, toma tomatoes and fresh
basilon baked focaccia topped with pests 8
With chicken 2

Steak*

Wood:grilled sliced sirloin topped with fontina
cheese; mushiroomns; prosciutts and our Liombardo
Mursald winie sauce on baked focaccia 12
Chicken Parmesan

Coated with our Italian breadcrumbs, santéed and
topped with pomodore and mozzarells; served on
baked focicein 10 .

WOOD-FIRED PIZLA

Choose from Italidn sausage; pepperoni, meatballs,

Kkalamata olives, mushrooms; sweet peppers, onions,

toimatoes; stindried tomatoes, fresh milk mozzarélla
2 toppings 10 / 3 toppings 11.2

)

N
ITALIAN GRILLs >

Sevved with @ cup of our homemude soup o7 a side salad, and your choice of
the vegernble of the day, garlic mashed potatoes orcavarapps amatriciana.
You may substitute fertuccine alfrédo for your side for an additional 1.5;

MARSALA ©

Topped with mushrooms, proseiutte
and our Liombarde Marsala wine sauce

Chicken

Small 18:5 / Regular 17,5
Sirloin*

Small 16.9 / Regular 18.9
Pork Chops*

Smalt 16 / Regular 18

Veal*
Small 15.9 / Regular 17.9

CLASSICS &

"The Johnny”
Sitloin Marsala® and Chicken Bryan 19.6

Italian Classics )
Chicken Parmesan and Lasagne 16.5

Chicken Trio
Bryan; Marsalaand Rosd Maria 19.5

Chicken Parmesan @&

Coated with ‘our Italian breaderumbs,
sauréed and topped with pomiodoro
and mozzarella

small15:5 / Regular 175

Veal Piccata*

Sautéed, topped with lemon
butter sauce

Small 15:9 / Regular 17.9

WOOD-BURNING GRILL

Chicken Bryan &

Topped with goat cheese, sunidried
tomatoes and a basil lemon butter sauce
Small 15.5 / Regular 17.5

Spiedino Di Mare

Shrimpor sea scallops coated with
Ttalian breadérumbs, grilled and

topped with lemon butter sauce

Shrimp 17,5 /' Shrimp & Scallops 18.5

Grilled Salmon*

Topped with tomaro basil vinaigrette
Small 16.5 / Regular 18.5

Tilapia Nocciola*

Lightly breaded with hazelnuts, topped
with roma tomatoes dnd basil lermon
buttersauce 155

Pollo.Rosa Maria &

Stuffed with fonting and prosciutto,
topped with mushrooms and a basil lemon
butter sauce

Small 155 / Regular 17.5

The follovorng are served iith the

vegetible of the day and garlic mashed potatoss.
Grilled Chicken

Basted with olive oil 4nd herbs

Small 13 /'Regular15

Filet Fiorentina*

9.0z. USDA Choice center-cut
tenderloin 23.5

Filet Marsala® or Filet Bryan®, add 2
Filet Spiedino® or Filet Scampi®, add 4

Al pasta dishes are served with a cup of our hoviemiade soup or a side salad.

Lasagnhe

Fresh lasagne pasta layéred with our
houserade pomodoro; bolognese meat
sauce and Tralian cheeses, Just like
mama used to make 14

Seafood Cannelloni
Liobster, shrimp and scallops,
blended with roasted garlic and
chives, topped with a light tomato
cream sauce and crabmeat 15.5

Mezzaluha

Half moon ravioli with chicken,
ricotta and spinach in tomato
creamm satice 135

Manicotti

Rolled pasta with four
chieeses; baked with poihodoro
saiice and miozzarella 13.5

Chicken & Spinach
Cannelloni

Chicken, spinach, garlic, fresh
herbs, foritiria and romano cheese,
topped with pomodore and
cream sauce 13:5

Lobster Ravioli &

Ravioli with tender Maine lobster
in a white wine cream sauce 17.7

& Carrabba’s Favorites

SIGNATURE PASTA

Ay signgriive pasia winy dlse be made with
while grain spaghérti:

Tag: Pic-Pac

Tagliarini‘in our Picchi Pacchiy sayice
with crushed tomatoes, garlic, oliveoil
and basil 10

With chicken 3/ With shrimp 5

Spaghetti

‘Topped with pomodors sauce 10
‘With meatballs; meat saiice of
Ttalian sausage 3

Linguine Pescatore
Shrimip, sea s¢allops anid mussels
tossed with linguine in aspicy
marinara sauce 16,7

Penne Franco

Mushrooms; sundried tomatoes; drtichoke
Hedrts and. black olives; in garlic and oil
with ricottd salata cheese 1

‘With chicken 37 With shrimp 5

Pasta Sostanza

Tagliarini with sautéed mushrooms,
artichoke hearts and spinach in tomato
basil sauce topped with seasoned
breadcrumbs 11

With ¢hicken 3 / With shrimp 5

Pasta Weesie

Fettuceinie alfreds with shrimp sautéed
in a’‘garlic; lernori butter, white wine
satice with sautéed mushroonis and
seallions 15.7

Pasta Carrabba @
Fettuccing alfredo with grilled chicken,
sautéed mushropims and peas 13,9

*Thése items aré cooked to order. Consuming raw Or undercooked meats; poultry,
seafoad, shellfish; of éggs which may contain harmful bacteria may increase your
risk of foodborne ilinéss; especially if you have certain medical conditions:

*#tem may contain nuts.

AR T8% gratuity 15 suggested for parties of 8 or more:;

DE-19W £ 8712




